OUR MENU

Antipasti/ Starters

Bruschetta con zucchini e Alici
Grilled bread with house marinated zucchini & Sicilian Anchovies

Carpaccio di pesce con salsa di soya
Fish carpaccio with spicy soy dressing
(waiter will advise the fish of the day)

Guazzeto di Cozze e Vongole
Sautéed Mussels and Clams in a white wine, garlic ,chilli & tomato broth

Frittura di Calamari
Fried Calamari with Rocket and Radicchio salad with garlic, chilli
and parsleydressing

Gamberi alla griglia
Grilled king Prawns with a hot oil of garlic, chilli and lemon

Antipasto misto
A selection of cured meats , marinated vegetables & cheese ,
grilled bread

Melanzane alla griglia con Crema di Pecorino
Roasted Eggplant puree, dry Olives, Pomegranate,
Pecorino Cheese and Crostini

Prosciutto Di Parma con zucchine marinate
18 month old Parma ham with grilled bread & marinated zucchini

Sides
Caprese Salad
Crispy potatoes with rosmary and garlic

Mixed salad with tomato ,cucumber ,black olive , shallot
& red wine olive oil dressing



pasta

Tagliatelle alla Bolognese
Tagliatelle with slow cooked Pork & Beef Ragu’

Spaghetti Carbonara
Spaghetti Carbonara with Pancetta, , egg sauce & Pecorino cheese

Pappardelle con funghi di bosco
Pappardelle with wild mushrooms in a light butter &parmesan sauce

Spaghetti al pomodoro
Spaghetti with cherry tomatoes ,garlic ,chilli & anchovies

Linguine ai Frutti di Mare
Linguine with Prawns, Clams, Mussels , chilli in a white wine sauce and tomato Sauce

Desserts

panna cotta al coco
baby coconut panna cotta with chocolate ganache & toasted coconut

Torta al arancia con crema al limomcello
Orange & almond cake with limoncello cheese cake cream , pomello salad &
raspberry sauce

Affogato
espresso coffee with vanilla ice-cream

Pesce / fish Fish of the Day
Ask our waiters for our dailycatch




